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DECLARATION OF WILLIAM JOHN OWENS 
UNDER RULE 132 (37 CFR 1.132) 

I, WILLIAM JOHN OWENS, declare as follows: 

1. I am a citizen of the United States and reside at 551 North Century 
Drive, Anaheim, California 92805. 

2. I graduated from Long Beach State University in 1988 with a 
bachelor's degree in Microbiology. After graduation I worked for Microbiology 
Reference Labs in Cypress. California. I subsequently worked for four years at Irvine 
Scientific of Santa Ana, California performing laboratory tests. 

3. 1 am presendy employed as a staff research associate at the 
University of California, Irvine Medical Center where I act as a technical consultant for 
Dr. Edward Shanbrom, named inventor of the above-identified patent application. I have 
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' wolte d wnh Dr. S„anbrom during ft. entire development of me above-referenced 
invent and am — y familiar wi* me invention. With my labors background i 
tave conduced numerous res* demonstrating the operation of fte iodine .es, on dreary 
materials and biological fluids. 

« I have instructed r^us research^ to <te^^ 
.noairor andoxidan. levels in dietary Uems and biologic*, fluids. A test was made in which 
the iodine method was compare, to the weU-Known ORAC" memod on severa. 
■antioxidant" dietary products. 

5 The attached graphs show the ratio between ORAC and iodine 
measuremeros on several produce wide., believed to have antioxidant properties. The 
^ tests were carried ou, as described in the paten, application while ORAC was 
carried ou, accord** to meftods well known to u»se of skill in food sciences. 

6 My belief is that if Or^AC arrf iodir* rneasurerr^ track each od*r 
exactiy all the measurement will show cite same rano between iodine and ORAC 
nKasuremena regardless of the quantity of antioxidants presen, in the sample. The actual 
res... show a fairly tight scaner of ratios rha, becomes tighter after thirty minu.es under 
prions in weaK eftanol. . believe that eftano. wo*s by improving toe so.ubti.ty of 
m of fte antioxidant . beHeve tha, *ese resuhs show that iodine and ORAC both 
^ -antioxidants" in a var^ortood^ces^t ft. two methods are 
rar «bleofprod^resul«wi t Wn20%orsoofeachoft«^/ v 

7 cot^derrr^iTr^^ complexity of equipment 

re ,uir.d for the ORAC test . believe ft. the iodine measuremen, offers an economic* 
vi ab,e a«. usefu, method u, easily produce antioxidan, measuremen. the, reasonably 
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Owens Rule 132 Declaration 



track the more expensive and complex ORAC complex test. 



I hereby declare under penalty of perjury that all statements made herein of 



my own knowledge are true and that all statements made on information and belief are 
believed to be tnic; and further that these statements were made with the knowledge that 
willful false statements and the like so made are punishable by fine or imprisonment, or 
both, under Section 1001 of Title 18 of the United States Code and that such willful false 
statements may jeopardize the validity of the application or any patent issued thereon. 



Executed this 18 th day of June, 2001 at Anaheim, California. 
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Comparing ORAC and ISE techniqu s 
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